O'Keefe & Merritt gas range 


OWNERS GUIDE Model Z72-8853 
Part No. 560T453PI15! 
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Removable Oven Rack Supports 


Removable Oven Rock 


Clock ond Timer 


Temp-O-Matic Control 


Oven Thermostot 


Oven Light Switch 
Electricel Outlet 
Top Light Switch 


Left Rear Burner Control 


Left Front Burner Control 


Lower Oven/Broiler 


Thermostet Control 


Right Reor Burner Control 


Right Front Burner Control 


Removable Oven Seals 


Removable Oven Rack Support+ 


How to Operate Your 
Appliance Safely 


This appliance has passed American 


Gas Association tests. 


It has been de- 


signed with special safety features to 
protect you and your family. It is ad- 
visable that you exercise safe habits 
when operating this appliance or any 
other appliance in the home. 


ie 


Read the operating instructions 
in this Owner’s Guide carefully. 
Be sure you know how to operate 
the appliance. 


. When the top burner flame has 


been turned off, the burner and 
the burner grid will still remain 
sufficiently hot to burn fingers. 
Allow these parts to cool to room 
temperature before touching or 
removing from range. 


. Do not reach or lean over a burner 


flame. This flame could catch 
loose clothing on fire. 


. Be sure you know which burner 


valve controls which burner. It 
is always a good practice to place 
pans of food on a burner before 
turning it on, and to turn the 
burner off before removing the 
pan. 


Always use full on position when 
igniting top burners. 


. Do not place pot holder, towels 


Or wooden spoons on top of the 
range. They could get too close 
to the flame and catch on fire. 


. Do not place plastic salt and pep- 
per shakers, spoon holders and 
plastic wrappings on top of range 
when it is in operation as they 
could become hot enough to burn 
fingers or melt. 


. When heating grease or fat, watch 


it closely, it can burst into flame 
if allowed to become too hot. 


If a grease or fat fire should occur 
in a pan, put out the fire by plac- 
ing the lid on the pan. DO NOT 
THROW WATER ON A GREASE 
FIRE. 


. All pot and pan handles should be 


pointed to the center of the range, 
or they should be over a counter 
top so they are not easily bumped, 
causing spillage of the hot con- 
tents. 


. A towel should never be used as 


a pot holder. A damp towel is 
especially bad as the heat from a 
pan will go right through the cloth 
and burn fingers. 


Do not touch the oven door or 
oven door window during an oven 
operation. The glass window of 
the door will become sufficiently 
hot to cause burns. 


. When oven door is removed, care 


should be taken not to place hands 
between the spring hinge and the 
joven door frame as hinge could 
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ble Oven Racks 


and Insert 


snap back and pinch fingers. 


DO NOT line the oven bottom or 
completely cover an oven rack 
with aluminum foil as it could 
damage the oven and interfere 
with heat circulation in the oven 


Do not touch a hot oven light 
bulb with a damp cloth as the bulb 
will break. If the oven light bulb 
does break, disconnect the power 
to the range by unplugging from 
the outlet. If this is not possible, 
remove the fuse or switch off the 
circuit breaker in the main power 
box for the range. 


Care should be taken when using 
the broiler, so that pot holders or 
sleeves do not get too close to 
the burner. 


. The broiler pan and its insert are 


designed to allow dripping fat to 
drain from the insert into the pan 
below. The melted fat is thus 
kept away from the high heat of 
the broiler. Therefore, you should 
not cover the insert with foil, or 
broil in a pan without an insert, 
as the exposed melted fat may 
catch fire. 


. When lowering the top, care 
should be taken not to pinch 
fingers. 


Top-Of-Range Cooking 


To light the top burners of this range, 
turn the control knobs to the left 
(counterclockwise) and the flame size 
setting will appear in the read-out win- 
dow at the top of each knob. The 
settings are color coded HI (High) red, 
MED (Medium) orange, SIM (simmer) 
yellow and WARM, green. The con- 
trol knob can be turned to any area in 
between these settings to give the ex- 
act heat desired. 


Make certain the burner head is 
seated properly and is level, otherwise, 
the flame will not burn evenly. This 
could cause blistering of the burner 
grates. 


To clean the burner ports, remove 
the top of the burners and use a hair 
pin or piece of wire to clean out the 
holes through which the gas flows and 
the holes at the side of the burner. 
You can wash the top of the burners in 
the sink or dish pan but be sure to dry 
them thoroughly before replacing them 
on the burner. 


Burner head 


Burner ports 


Cleaning Top Burners 


The top burners can be removed for 
thorough cleaning by lifting up the 
main top of the range and removing 
the shipping screws that hold the burn- 
ers on the bracket. The screw may be 
removed with a Phillips head screw 
driver. A tag will indicate the loca- 
tion of the shipping screw. Lift burner 
at the end toward the pilot to disen- 
gage it from the positioning pin, then 
move burner toward the back of the 
range to remove it from the valves at 
the front of the burner. Do not im- 
merse the burner in water, and make 


sure it is completely dry before re- 
placing. 


A severe spillover may clog burner 
ports and ignitor ports of the gas 
burners. It is very important that these 
ports be kept clean for proper ignition 
and efficient use of the burners. 


Clean excessive burned-on foods 
from the burner heads by soaking them 
in a solution of the product ‘’Dip-it’’ 
(that is used to clean the inside of cof- 
fee-makers). Use the same amounts of 
cleaner and liquid suggested on the 
label. Soak the burner head for 20-30 
minutes in the solution. This should re- 
move the burned-on food or loosen it 
sufficiently so it can be removed with 
soap and water or mild abrasive clean- 
ser applied with a damp cloth. Make 
sure the burner head is completely dry 
and is seated properly in the burner 
before using. 


To be sure the ports are kept open, 
use a soft brush to clean away loose 
soil. If there is still soil in the ports, 
clear them with a thin wire. 


Cleaning Top 
Burner Grates 


To clean the burner grates, wash with 
mild soapy water or soak for fifteen to 
thirty minutes in a mild solution of 
Mr. Clean, Handy Andy, Liquid Ajax, 
or similar liquid cleaner. 

Make sure the grate is level and 
fully seated before using, as the burner 
grates will blister. 


Cleaning Spillover Bowls 


Lift-off the burner grate to remove the 
chrome spillover bowls. Regular wash- 
ing will keep them bright and shiny, 
however, do not use abrasive cleaners. 
They may be soaked in a mild solu- 
tion of Mr. Clean, Handy Andy, Liquid 
Ajax or similar liquid cleaners to re- 
move heavy burner on: soil. Wash, 
rinse in hot water and immediately 
polish dry. To replace, line up the 
slot in the spillover bowl with the hole 
in the range top. This acts as a posit- 
ioning slot for the burner grate pin. 
Make sure pan and grate are both 
level and fully seated. 

To clean the burner grates, wash 
with mild soapy water or soak for 15 
or 30 minutes in a mild solution of 
Mr. Clean, Handy Andy, Liquid Ajax 
or similar liquid cleaners. 
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The Temp-O-Matic Clock 


This clock will automatically turn the 
oven down to a ‘’Keep-Warm” tem- 
perature at the end of the set cooking 
time. To set the clock: 


1. Set tne Temp-O-Matic control 
(marked ‘’Hours-to-cook’’) to the 
desired cooking time. 


2. Set the oven thermostat to the de- 
sired temperature. 


The oven will start automatically 
as soon as these two settings are 
made. When cooking time has elap- 
sed, the timer will have returned to 
the ‘’Hold” position, and the clock con- 
trols will automatically turn the oven 
down to a ‘’Keep-Warm”’ temperature 
(approximately 170°). The oven will 
hold this temperature until you turn 
the thermostat off. 


Be sure to turn the Temp-O-Matic 
control to the ““Man” (manual) posi- 
tion when the cooking operation is 
done. If the clock is left in the “Hold” 
position the oven temperature will not 
get above a “Keep-Warm” temper- 
ature (approximately 170°) when the 
oven thermostat is turned on for the 
next cooking operation. 


Foods which require exact baking 
temperatures, such as cakes, cookies, 
pies, broiled foods, or foods which 
should be served immediately after 
cooking, such as souffles, do not pro- 
gram well. Green vegetables will lose 
their color if they are held at Keep- 
Warm for long periods. 


Because of the many variables af- 
fecting the cooking times of roasts of 
the same weight, we recommend plac- 
ing a standard meat thermometer in 
the meat to determine the exact in- 
ternal temperature of the meat, as- 
suring that it is done to your taste. 


Note: By turning the clock from ‘’Man- 
ual’ to ‘’Hold’’ and setting the oven 
thermostat at any setting above 200° 
F, the oven will maintain an_ ideal 
Keep-Warm temperature. 


Oven Light 


To turn the light on and off in the 
oven there is a light switch located 
at the right under the top control panel. 
It is located to the left of the electrical 
outlet. 

The light bulb in the oven is a special 
high temperature appliance bulb de- 
signed for ovens. If it is necessary to 
replace the light bulb, this special bulb 
may be purchased at most grocery, 
hardware or appliance stores. Do not 
touch a hot light bulb with a damp 
cloth as the bulb will break. 


The Work Light 


This range is equipped with a work 
light light designed to reflect light on 
the top surface. It is marked ‘’T”’ 


Electrical Outlet 


An electrical outlet is provided on this 
range. You will find it handy in the 
kitchen for using a toaster, mixer, cof- 
fee maker, iron or any other small 
appliance in the area of the range. 


Lift ‘"N Lock Top 


Lift the top by holding at each side 
with the palm or heel of your hands. 
Raise it high enough for the two sup- 
porting rods to snap into position. To 
lower, push in on the supporting rods 
with the heel of your hands, holding 
the top with your fingers and lower 
into position. This area should be 
cleaned with mild soap and water, 
rinsed and dried at least once a week. 


Cleaning the Control Panel 


To clean the control panel use mild 
soap and water, rinse with clean water 
and polish dry. DO NOT ALLOW 
OVEN CLEANERS TO COME IN CON- 
TACT WITH THIS SURFACE, as per- 


manent damage may result. 


Oven Operations 


This range is equipped with two ovens. 
To heat the oven, turn the oven therm- 
ostat knob to the left (counterclock- 
wise) and set the dial to the desired 
temperature. After the oven has 
reached temperature (approximately 
10 minutes) the thermostat will auto- 
matically turn the oven burner on and 
off to maintain this temperature. 


The Lower Oven is equipped with two 
straight racks which give a number of 
baking and broiling positions on the 
rack glides. For the baking of delicate 
foods such as pies and cakes, use the 
center glide position; for a deep cake 
such as angel food, use a lower rack 
position. To remove rack, pull out to 
stop position, lift up on front of rack 
and lift out. 


The Top Oven is equipped with one 
straight rack. Place pans on rack as 
close to the center of oven as possible. 
Do not over-crowd the oven. Leave 
room for heat distribution. 


Low Temperature Control 


The oven temperature of this range 
may be set at a low holding temper- 
ature to keep foods warm. The follow- 
ing steps will assist you: 

1. If food is to be held immediately 
after it has been cooked in the 
oven, open the oven door for about 
10 minutes after turning the 
thermostat knob to the ‘‘keep 
warm” settings. 


2. Food can be arranged on a serving 
dish and put into the low temper- 
ature oven. 


3. Cover foods to be kept moist ex- 
cept meats, pastries or casseroles. 


4. To thaw uncooked frozen foods, 
use a lower setting in the ‘’keep 
warm’’ area. 


5. Thaw frozen or warm baked goods 
at a higher setting in the ‘’keep 
warm’ area. 


6. Heat serving dishes and plates. 


Cleaning Exterior 
Porcelain and 
Enamel Finishes 


When range is cool, wash with soap 
and water or use a mild abrasive 
cleanser applied with a damp cloth and 
rinse. After cleaning, dry thoroughly 
with a soft cloth. It will help to occas- 
ionally use a thin coat of mild clean- 
ing wax on the finish. To protect the 
range top, never slide a heavy pan 
across it. Do not permit food spills 
with an acid content to remain on the 
surface, or a dull spot may appear. A 
harsh abrasive cleanser or strong 
cleanser should not be used on the sur- 
face, as permanent damage to the 
finish may result. 
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The Lift-Off Oven Door 


To remove, open the door about 3” 
to the special “stop’’ position. Grasp 
the door on each side and lift straight 
up and off the hinges. With the door 
removed, you will find oven cleaning 
much easier. *Do not immerse the 
oven door in water. 


To Replace the Oven Door 


Position slots in bottom of door over 
the hinges that are in the “‘out” posi- 
tion, then lower it slowly and evenly 
over both hinges at the same time. 


*NOTE: If hinges snap back against 
the oven frame, pull them out with 
your hand. 


To Clean the Oven Window 


Wash with hot soapy water. For 
stubborn spots, a wet soapy metal pad 
can be used. Be sure to keep the pad 
soapy to prevent scratching. If the 
door has a continuous cleaning finish, 
care should be taken to not scratch the 
finish with the metal pad. 


Removable Oven Seals 


The oven door seals located on the 
sides and top of the oven frames are 
removable. 


Remove by pulling each end out of 
the slots. They can very easily be 
popped back into place. 


Wash with soap or detergent and 
water. DO NOT use steel wool or a 
metal scraper. 


Continuous Cleaning Oven 


The interior of the oven of this range 
has a ‘’Continuous Cleaning” finish on 
the top, sides, rear, bottom and on the 
interior of the oven door. 

The combination of oven heat, and 
the special finish on the oven liner, 
oven bottom and oven door liner, 
will keep your oven presentably clean. 
For the most efficient use of the ‘’‘Con- 
tinuous Cleaning’ oven it is a good 
idea to prevent heavy spillovers from 
reaching the oven bottom and the 
oven door, as they may require special 
cleaning help. We would suggest 
placing a piece of aluminum foil, 
slightly larger than the baking dish, on 
a lower rack if the food has a tendency 
to boil over. Another suggestion would 
be to place a small cookie sheet on the 
lower rack. Make sure the foil or 
cookie sheet does not completely cover 
the oven rack because they could in- 
terfere with the even heat circulation 
in the oven and cause improper baking. 


If heavy spillovers do occur on the 
oven bottom and door, wipe them with 
a damp cloth as soon as the oven in- 
terior surface has cooled. Then, brush 
the spot, with a wet nylon brush or a 
wet nylon scouring pad, such as 
“Tuffy”. After brushings, rinse the 
surface with clean water applied with 
a wet sponge. After this the spot may 
not have completely disappeared but it 
will gradually fade as the oven is used 
for cooking. After broiling or roast- 
ing, grease spatter will appear on the 
oven window. Wipe the window with 
a paper towel or a dry cloth to prevent 
these grease spatters from accumu- 
lating on the glass. 

It is also a good idea to wipe the lining 
of the oven, occasionally, with a 
wet sponge. 

Certain foods with high acid content 
will discolor any enamel. After the 
soil is removed, a stain may be visible. 


Spray 
Cleaner 


CAN USE 


If spillovers have remained on the 
oven bottom or the door for some time 
without attention, and a hard baked 
black spot is not fading, it will help to 
spray the spot with ‘’Fantastik’’, or 
to place a cloth saturated with full 
strength ammonia on the spot. These 
cleaning products should be allowed 
to remain on the soil for at least 30 
minutes. Then rinse the surface 
thoroughly with clean water and 
brush with the nylon’ brush or 
scouring pad, such as “’Tuffy’’. Rinse 
again and heat the oven at a temper- 
ature of 450°. Repeat this process 
until the soil begins to fade from the 
surface of the oven bottom or door. 


Oven 


GLEAN 


DO NOT USE 


DO NOT USE CAUSTIC OVEN 
CLEANERS, STEEL OR METAL PADS, 
AND DO NOT SCRAPE THE SUR- 
FACE WITH A KNIFE OR SPATULA 
AS THIS COULD PERMANENTLY 
DAMAGE THE SURFACE. 


The Oven Racks 
(FOR LOWER OVEN ONLY) 


Two racks are supplied with this oven. 
The racks may be placed at dif- 
ferent locations in the oven provided 
by the rack supports. It is most im- 
portant that the racks be placed level 
on the supports with the locking bar 
of the rack placed to the rear of the 
oven. The racks may be placed at the 
most convenient location for baking, 
roasting or broiling. 


When placing pans on the racks, 
pull the racks out to the locking bar 
“’stop’’ position. Place the pans on the 
racks and slide the racks back into 
the oven. When removing pans from 
the oven, slowly glide the racks out to 
the “‘stop’”” position and then remove 
the pans. This will prevent reaching 
into a hot oven. 


The “‘stop’’ position on the rack is 
provided to prevent pulling the rack 
accidentally out of the oven. 


To remove the oven racks, pull the 
racks out to the “stop” position, lift 
up on the front and pull out. 


The Oven Racks 
(UPPER OVEN ONLY) 


The rack may be placed at different 
locations in the oven provided by the 
rack supports. It is most important 
that the rack be placed level on the 
supports with the locking bar of the 
rack placed to the rear of the oven. 
The rack may be placed at the most 
convenient location for baking, roast- 
ing or broiling. 

When placing pans on the rack, pull 
the rack out to the locking bar ‘’stop’’ 
position. Place the pans on the rack, 
and slide the rack back into the oven. 
When removing pans from the oven, 
slowly glide the rack out to the ‘’stop”’ 
position and then remove the pans. 
This will prevent reaching into a hot 
oven. 


The “stop” position on the rack is 
provided to prevent pulling the rack 
accidentlly out of the oven. 


To remove the oven rack, pull the 
rack out to the ‘‘stop” position, lift up 
on the front and pull out. 


Cleaning Oven Racks 


Oven racks may be cleaned with a 
mild abrasive cleaner such as Ajax, 
Comet, Dutch Cleanser, etc. Place the 
cleanser on a damp cloth and rub over 
the bars of the rack, rinse with clean 
water and dry with a dry cloth. If de- 
sired, soapy metal pads (S.O.S. or Brillo 
pads) may be used. After using, wash 
with soapy water, rinse and dry. 


Removable Oven 
Rack Supports 


The rack supports in the oven are 
removable for easy cleaning of the 
oven interior and the supports. 


To remove, lift up on the rack sup- 
port until the ends are removed from 
the oven bottom. Pull the support 
slightly toward the center of the oven 
and detach the support rods from the 
holes in the top of the oven. 


To replace the rack supports, place 
the long end of the support bars in the 
holes’ at the top of the oven and then 
place the lower support bars in the 
holes of the oven bottom. 


Push down on the rack supports to 
make certain they are in the proper 
position and the rack glides are level. 


Cleaning Oven Racks 
Supports 


The oven rack supports may be re- 
moved for cleaning by lifting them up 
and out. These may be cleaned by 
following the directions for cleaning 
the oven racks. To replace the oven 
rack supports, put the longest bars of 
the support in the two holes at the 
front and rear of the top of the oven. 
Then insert the bottom portion of the 
racks in the holes at the bottom of 
the oven. (See illustration.) 
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Baking Tips 


1. Follow a tested recipe and measure 
ingredients accurately. 


2. Turn the oven on following direc- 
tions. If moisture is noticeable on 
the front of the range or on the 
oven window, when first turning on 
the oven, leave the oven door ajar 
2 or 3 minutes or until oven is 
warm. 


3. Before placing delicate foods in 


the oven to bake, allow oven to 
preheat. 


4. Place all pans on racks at least 


one inch from sides of oven. Avoid 
over-crowding the oven. Leave 
space between pans and if two 
racks are used, stagger pans on 
racks. When one or two pies or 
layers of cake are baked, place 
both on one rack, as near the cen- 
ter of the oven as possible. When 
baking three or four items, use the 
two rack positions near the center 
of the oven leaving room for heat 
circulation. 


5. The kind, shape and size of pan 


is most important for successful 
baking. Bright pans reflect the 
heat, and a medium weight alum- 
inum_ utensil is best for quick 
breads, cakes and cookies. Pastry 
and yeast breads will have a more 
crisp crust if baked in glass or 
anodized (dull) aluminum. — Tin 
and stainless steel may not heat 
evenly. Incorrect pan sizes cause 
uneven browning and may even 
cause a cake to fall. We suggest 
using the second rack position from 
the bottom for baking angel food 
cakes. 


6. Avoid opening oven door during a 
baking operation. 


7. When food is done, open oven door, 
pull rack out to the ‘’stop’’ posi- 
tion and remove food. 


8. Do not disturb the heat distribution 
in the oven or damage the range 
by covering an oven rack or the 
oven bottom with aluminum foil. 
lt it is used, place a small sheet 
10-12 inches on a lower rack sev- 
eral inches below the food. Do not 
place foil on the oven bottom. 


If these instructions are not follow- 
ed, unsatisfactory baking results can 
be expected. Foil on the oven bottom, 
or completely covering an oven rack, 
could also cause damage to the range. 
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BAKING CHART 


ns 


FOOD TEMPERATURE TIME 
Yeast bread 400° 30-45 minutes 
Yeast rolls (small to large) 400°-425° 12-30 minutes 
Pan rolls 375° 15-20 minutes 
Biscuits 450° 12-18 minutes 
Muffins 400°-425° 25-35 minutes 
One. ———— 
Cakes 
Layer 350°-375° 25-35 minutes 
Loaf (bread or tube pan) 325°-350° 45-75 minutes 
Cupcakes 375° 15-20 minutes 
Angel Food 350°-375° 35-45 minutes 
Cookies 
Rolled 375°-400° 10-15 minutes 
Dropped 400°-425° 12-16 minutes 
Refrigerator 400°-425° 8-12 minutes 
Bar 350° 25-35 minutes 
a Sn 
Pies 
Fruit 425° 45-60 minutes 
Custard 425° 30-40 minutes 
Pastry Shell 450° 15-18 minutes 
Meringue top 400° 7-10 minutes 


Ee 


This chart is only a guide since variables in foods and/or cooking utensils may change times and 
temperatures. Follow a reliable and tested recipe for more exact temperature settings and cooking times. 


Baking Problems and 
Solutions 
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Cake Difficulties 


A. Cake rises higher on one side. 
1. Batter spread unevenly in pan. 
2. Pans set too close to sides of 
oven. 
3. Range not level. 
4. Use of warped pans. 
B. Cake burns on sides. 
}. Too many or too large pans in 
oven. 
2. Oven too hot. 
3. Pans too close to sides of oven. 
C. Cake cracks on top. 
1. Oven too hot. 
2. Batter too thick. (If cake flour 


not used, decrease quantity 
about '%4 to 2 cup or increase 
liquid Y% cup.) 


D. Pie has soggy crust 


Pie Difficulties 


A. Burning around edges. 
1. Oven too hot. 
2. Too many or too large pans in 
oven. 
3. Pan used may cause this — 
granite pan or black metal may 
cause scorching. 


B. Pie too light in color on top. 


1. Oven not hot enough. 
2. Oven too full, cutting off prop- 
er heat distribution in oven. 


C. Pie not brown enough on bottom. 


1. Shiny tin or aluminum pan may 
cause this trouble. 

2. Filling too thin — soaking bot- 
tom pastry. 

3. Temperature too low. 


(especially 

double crust pies). 

1. Not enough heat during first 
part of baking — Increase tem- 
perature in oven. 

2. Too much liquid in filling. 

3, Glass, ceramic, granite or dark 
colored pan may help shiny 
pans intensify the condition. 

4. Ingredients affect crust. Fol- 
low good recipe, 


Cookie and Biscuit Complaints 


Cookie Sheets 


A flat cookie sheet should be used and 
it should be 4’ less than the oven 
width and 3” shorter than the oven 
depth. This rule must be followed to 
maintain proper heat distribution in 
the oven. 


A. Cookies and Biscuits too brown on 
top. 
1. Pan set too high in oven. 


B. Cookies and Biscuits burn on bot- 


tom. 

1. Uneven distribution of heat in 
oven. 

2. Pan with too deep sides. 

3. Black or granite pan used. 

4. Pan set on too low a rack in 
oven. 

5. Pan too wide or too long for 
oven. 


C. Cookies and Biscuits burn around 

edges of pan. 

1. Oven too hot. 

2. Pans too large — should have 
space all around pan. 

3. Too many or too large pans in 
oven — cuts off proper heat dis- 
tribution. 


D. Cookies and Biscuits brown more 
on one side than other. 


1. Pan set too near one side of 
oven. 
2. Oven door not closed properly. 


Bread Baking Problems 


A. Burning on bottom. 


1. Oven filled too full, too large 
Or too many pans, shuts off 
proper distribution of heat. 

2. Wrong type of pans used. Gran- 
ite or heavy black pans will 
cause this. 

3. Pans placed too close to oven 
bottom. 


B. Burning along edges. 
1. Pans placed too close to oven 
side. 
2. Too much dough in pans. 
3. Pans placed too close together. 


Miscellaneous 


C. Baked goods doughy in center but 
heavy crust on outside. 
1. Oven too hot.* 
2. Baked too rapidly. Use some- 
what lower temperature. 


“NOTE: If trouble is serious and per- 
sists (when oven temperature seems in 
error) it may be necessary to check and 
service oven thermostat. Consult your 
dealer or a qualified service organiza- 
tion. 


BROILING TIME CHART 


FOOD TOTAL COOKING TIME 


T-bone steak 1 to te thick Rare 1S to 20 minutes 

Medium 15 to 20 minutes 
Sitloin 20 to 25 minutes 
Lamb chops—™ to thick 15 to 20 minutes 
Ham ‘> to ®M thick 15 to 20 minutes 
Bacon 5 to 10 minutes 
Fish (do not turn) 15 to 20 minutes 
Ground meat patties 1) thick 12 to 18 minutes 
Chicken, split. 2% to 3 pounds 45 to 60 minutes 


Note: Broil meat a few minutes longer on first side than on second 


This chart is only a guide since variables in foods and/or cook:ng utensils may hange 
temperatures Follow areliable and tested re 


Broiling 


The proper adjustment of the burner 
is important for good broiling results. 
It is not necessary to pre-heat the 
broiler compartment. Broil wrth both 
the oven and broiler doors closed un- 
less you like steaks very rare inside 
and well charred on the outside, then 
leave oven door slightly ajar 


1 Select a broiler position that will 
place the top surface of the meat 
2° to 3° from the flame. If you 
like meat crisp Outside, but rare 
inside, put the meat closer to the 
tlame 


Tender cuts of meat, or marinated 
meat should be cooked by broiling 
T bone, sirloin, ground beef, ham, 
larnb chops, poultry and fish are all 
tender cuts For best results, 
steaks and chops should be at least 
1 thick Thinner steaks should 
be pan broiled 


Place broiler insert on broiler pan 
and place meat on insert 


Place pan in broiler and close oven 
and broiler door 


Turn the oven thermostat dial to 
Brow’ of to the highest temper 
ature setting (500° to 550°) 


Broil an one side until foad is 
browned, season with salt and pep 
per, and finish cooking on the sec 
ond side It is not necessary to 
turn fish fillets Season second 
side and serve 


rmore exac! temperature settings and 
arure ‘ 


7. To turn or brush food, pull broiler 
compartment full-out, drop the 
door down and pull broiler pan out 


if a second broiling operation is 
done immediately after the first 
and you like meats rare, leave the 
oven door ajar to maintain max 
imum heat. After an extended 
broiling period, the burner will cy- 
cle on and off. The cycling of the 
oven burner flame occurs as soon 
as the oven compartment reaches 
temperature 


For broiling time, see the broiling 
chart, however, broil meat a little 
longer if it is very cold or partially 
frozen 


Broiler Pan and Insert 


The three piece broiler pan and insert 
are designed to allow dripping fat to 
drain away from the foods to a pro- 
tected area The melted fat is thus 
Kept away from the high heat of the 
broiler burner. You should not cover 
the insert with foil or broil without 
the insert. The exposed melted fat 
could catch fire 


Care of Broiler 


After using the broiler tray, carefully 
pour off grease Then wash and rinse 
in hot water If food has burned an 
the insert, sprinkle the hot insert with 
detergent and cover with a wet towel 
or cloth Burned-on foods will then 
steam loose while food is being served 


TO REMOVE BROILER CARRIAGE 
Pull the drawer out to within ba of 
the fullopen” position, raise the front 


y! ghtly aid paall Lip and out 


TO REPLACE BROILER CARRIAGE 
Ploce it in the track glide at the bor 
tom of the compartment. and when 
seated, push back into the “closed 
Position 


ROASTING TIME CHART 


300°-325° 


Internal 


temperature Temperature 
MEAT minutes (meat 
per pound thermometer) 


BEEF 
Ribs, standing 
Rare 18-20 140° 
Medium 22-25 160° 
Well-done 28-32 170° 
Ribs, rolled 
Rare 28-30 140° 
Medium 32-35 160° 
Well-done 38-40 170° 
Sirloin tip 
Medium 20-25 160° 
Well-done 25-30 170° 
Tenderloin (450°) 12-15 140° 
Rump 25-30 160° 
PORK 
Loin 30-35 170° 
Ham or shoulder 25-30 170° 
VEAL—all roasts . 25-35 170° 
LAMB—all roasts 30-35 175° 


HAM—Fully cooked 

Whole ham 10-12 140° 
Half ham 14-20 140° 
Canned 10-15 140° 


HAM—Cook-Before-Eating 
Whole ham 18-20 160° 
Half ham 22-25 160° 

Shank or Butt 30-35 160° 


FOWL 
Chicken, duck, goose 45 190° 
Turkey under 10 Ibs. 30 190° 

over 10 Ibs. 20-25 190° 


This chart is only a guide since variables in foods and/or cooking utensils may change times and 
temperatures. Follow a reliable recipe for more exact temperature settings and cooking times. 


3. Place pan on oven rack and set 


Roasting oven thermostat to temperature 
Roasting is a dry heat method of recommended in guide. 
cooking tender cuts of meat. Put 4. To make certain meat is cooked to 


roast on a trivet in a shallow pan. Do 
not add liquid or cover roast. The 
low, even temperature recommended 
in the chart retains meat juices, 
food value, guards against loss and 
prevents spattering of grease. 5. 


If a less tender cut of meat is to be 
cooked, the addition of liquid and a 
cover will tenderize the meat. 


To cook a pot roast in the oven, the 
meat may be floured and sesaoned, 
browned, a small amount of liquid and 
a cover added, and cooked until ten- 
der when tested with a fork. y 


1. Know the weight of the roast be- 


the internal temperature desired, 
insert a meat thermometer into the 
center lean muscle of the roast, 
not against bone or in fat. 


Allow a 15 minute standing time 
after roast is removed from oven 
for easier carving. 


6. Frozen meats, except poultry, can 
be roasted while still frozen but al- 
low 15-25 minutes per pound ad- 
ditional time. For even cooking of 
poultry, it must be completely 
thawed before cooking. 


The exact length of time for roast- 
ing will depend on the oven tem- 


cause cooking time will depend on 
weight, Smaller roasts will require 
more minutes per pound. 


Place roast, fat side up, on roasting 
rack in shallow pan so that fat will 
baste meat. 


perature, initial temperature of 
meat, the size and shape of the 
roast (small roasts require more 
minutes per pound), internal tem- 
perature desired and proportion of 
bone and fat. 


O’KEEFE & MERRITT 
works closely 
with MACAP — 


MACAP — the Major Appliance Con- 
sumer Action Panel — is a group of 
ndependent consumer experts voicing 
consumer views at the highest level 
of the major appliance industry. 


— !f a problem develops which you 
cannot resolve locally, write or call 
O'Keefe & Merritt giving all details. 


— lf O'Keefe & Merritt does not resolve 
your problern to your complete satis- 
faction, write or call MACAP, 20 North 
Wacker Drive, Chicago, Illinois (Phone 
(312) 236-3165) who will study your 
problem and make a recommendation 
for its solution 


Before You Call 
A Service Man 


Do not expect your new range 
to operate exactly like your old one. 
Older ranges frequently are out of 
calibration, usually on the high side. 
This can make a new range seem slow 
by comparison. 


Following is a list of items you should 
check to avoid unnecessary service 
calls. 


A. Top Burners Will Not ignite 


1. Check ignitor jet on burner. 
Spillovers can clog the gas 
opening. Clean ignitors with 
thin wire. 

2. Check top pilots, they must be 
on. 


B. Oven Will Not Operate 
1. Oven pilot out. Must be on. 
2. Range disconnected from elec- 
tricity (most models require 
electricity to operate.) 
3. Clock in ‘“-HOLD” position. Re- 
turn timer hand to ““MAN.” 


C. Baked Goods Not Level 
1. Oven racks improperly 
installed. 
2. Range not level. Check oven 
racks with a level and readjust 
leveling legs of the range. 


D. Baked Goods Burned on Bottom 
1. Oven bottom covered with al- 
uminum foil. The air vents in 
the oven bottom must be open 
for proper circulation. 
2. Over crowding of the oven. 
(See baking suggestions). 


. Oven Light Will Not Operate 


1. 40 watt oven bulb may be loose 
or defective. 


General 


This range is adjusted for natural 
gas when it leaves the factory. Be cer- 
tain your range is readjusted if you are 
using LP gas. 


PLEASE NOTE: 


When requesting information, Owners Guides, replace- 
ment parts, or service, please note the model and serial number 
of your appliance in the request. 


These numbers can be found on the Manufacturers name 
plate located in the burner box. The lift-up top will assist you 
in locating the numbers. 


For your convenience space is provided to record the in- 
formation you may need in the future. 


Name of Original Purchaser 
Date of Installation 

Model Number 

Serial Number 

Service Agency 


Phone Number 
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O'KEEFE & MERRITT WARRANTY 


- WARRANTY — O'Keefe & Merritt warrants the appliance which this warranty 
accompanies, when installed in the continental United States or in Alaska or 
Hawaii, to be free from defects in workmanship and material during the warranty 
period. This warranty sets forth our total warranty commitment. We will not 
assume, nor authorize any person to assume for us, any other liability in connection 
with the sale of O’Keefe and Merritt products. 


2. LENGTH OF WARRANTY — One year from date of initial use of appliance. 


3. DEFECTIVE PARTS — During the warranty period all defective or inoperative 4 
parts will be replaced by O’Keefe and Merritt at no charge to you. 


4. LABOR TO REPLACE DEFECTIVE PARTS — During the warranty period all cost of 
labor performed by an authorized O’Keefe & Merritt Sentinel Service agency to 
replace defective or inoperative parts will be paid for by O’Keefe & Merritt. 


5. IF YOU SHOULD MOVE — Warranty continues in force for one year from initial 
use of appliance. Service is available to you anywhere in continental U.S.A., or 
in Alaska or Hawaii. 


6. CHANGE OF OWNERSHIP OF APPLIANCE — Warranty remains in force for one 
year from initial use of appliance by the first retail customer. 


7. MISUSE OF APPLIANCE — This warranty does not apply to any appliance which . 
is misused, altered, improperly installed or used for anything other than normal Se 
private household use. SS 


8. HOW TO RECEIVE SERVICE — Contact the source from whom you purchased the 
appliance. He will give you the name of the local O’Keefe & Merritt Sentinel 
Service agency. Service must be performed by an authorized O'Keefe & Merritt 
Sentinel Service Agency. 


9. SENTINEL SERVICE DIVISION — If you are unable to locate an authorized service 
agency, or if you do not receive satisfaction from the source from whom you 


x =) purchased your appliance or from your local authorized Sentinel Service agent, 
—— you should write to: Sentinel Service Division, 3700 East Olympic Blvd., Los 


aa. Angeles, California 90023 or call 213-268-8231. 


10. MODEL NUMBER AND LOT NUMBER — The model number and lot number can 
be found on the serial. plate of your appliance. You should always use the model 
number and lot number when talking or writing to your authorized O'Keefe & 
Merritt Sentinel Service agency about your O'Keefe & Merritt appliance. 
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O’Keefe & Merritt » 3700 East Olympic Boulevard, Los Angeles, California 90023 


